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Washington, 25, De C.. gti Ah hh Rey Be al 
> ee . ¥ Seater: Camying on Research on 
Problems in Food and Nutrition 
1950=51 
. is Geer 
Workers on Projects: - a ee , Arizona — 7 


Amino acid content of ‘Southwestern. Foods: — Brocolli,. cauliflower, eer 
sweet oorn, black=eyed, peas, spinach, sweet potatoes, Irish potatoes, pinto 


beans, peahuts, Mexican Jack pigese pink Beene garbanzo eae Panon ae 
pecans, etce 


Vitamin content ae: Tndion, foods:. Moeaiaee beans, Indian’ porns: ieeeuere fruits, 
cholla buds, prickly pear, jerky, pinola and tortillas. 


Relation of amino acid metabolism to rheumatoid arthritiss: ~ 


Interrelationships of Food Factors: a) Zanthophyll and carotene in.chioks; 


b) factors affecting liver storage of Vitamin A’ in rats and chicks; c) 
Nutritional value of Sica : 


Cooperative research in poultry aes problems peculiar to ‘Arizone 
climate. 


Colorado 


Workers on aaeeey Gectur ionsony R, Ee Cerin ne Seah Durhan, Duarte Jone. 


le 


Marjorie Mayer, and W.:E. Pyke. 


Purnell 90, Properties and Processing of Colorado Fruits and Vegetables. 


(Sub-project): A study of the nature and control of enzymatic browning. 
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A report of progress of this work was made at the Decerinial Conference of 

the Institute of Food Technologists in Chicago on May 22 by Gestur Johnson. 
This report indicated, the separation and characterization. of the polyphenolic 
substances in peaches. and Montmorency cherries. Work on the characterization 
of these substances in apples.is in Be etene 


(Same workers ) « . Purnell 90, seperate and Processing of’. Colorado Renae 


and Vegetables. neneeerhe New frozen fresh fruit products. 


The products developed in the past three years include frozen fresh fruit, 
pie-mixes, frozen fresh fruit sundae-toppings, and frozen fresh apple euib’ 

or saucee Pilot runs on..the pie mixes have been made in Colorado and the 
Northwest. Public acceptance studies of these mixes have been very favorable. 


Frozen fresh fruit sundae-toppings have been introduced recently in Colorado 
and in the Dairy Queen stores in Washington and parts of Oregon. The Wash- 
ington, State Apple Commission has been so impressed w ith the possibilities 
of the frozen fresh apple pulp that it-is offering assistance to-any inter- 
ested food processors who may wish to make trial runs to prepare this pulp 
for use in apple sherbert. 


-2-~ 


3, (Samo workers ond A. R. Patton, Patricia Chism, Cyrus 0. Guss, John R. Popish 
without Duane Johnson and ‘arjorie Mayer). (Sub-project): A study of the 
nature and control of Aonrenzymatic browning in foods and feed. 


A method for cmtrol of ponbencymt 16 browning in the preparation of potato 
chips has beon developed (U. S. Patent No. 2,448,162)... At the request of 
the editor of Nutrition Reviews, Dr. Patton eodeners reviewed thé status of - 
the work at this station (A. R.. Patton, Present Status of Heat io ARE 

. Damage.to Protein, Foods. Nutrition Reviews De! 198, 1950). 


In addition to the basic work in progress we are pngeeed in Q ee 
project with the Food md Container Institute for Armed Forces in a study 

to adapt. our findings to the control of non-enzymatic browning in tet ame se 
foodse ; 8 


Workers on Project: Dr. Forne Bowman, Dr. Elizabeth Dyar, Miss Miriam E. 
Humiel, Mrs. Ifariane W. te Ss and research assistants. 


Problem 4. Baking of Flour Mixtures at High Alt Studoss 


Brief statoment of present status and results to date: This project has 
included a study of the baking of cakes at altitudes of 5,000 and 7,500 
and 10,000 fect. A gecial constructed altitude chamber has been used for 
the study. . 


Numerous publications have appeared since 1930. The most recent repos of 
work is Colorado Experiment Station Bull. No. 40 "Mile=High Cakes." A 
manuscript for a bulletin on all-purpose flour mixes for different aye eudes 
is in the process of being printed. 


Workers on Project: Dr. Elizabeth Dyar,-lirs. Mariana W. Kulas, team of 
mere nurses, physicians, chemists, etce 


Problem 5. Nutritional Status of Selected Papuletion Groups in Colorado. 


- Adolescent children: and older residents of Colorado in Lake County and in 
El Paso county (10,000 and 6,000 feet altitude respeotively) were given 
thorough physical and nutritional examinations. <A week's record of food in- 
take and dietary history were seourede Blood was examined for various 
vitamins and other constituents. The results of the field study conducted 
in 1949-50 are now being analyzed. This project is part of the Cooperative 
ee Senet ge of the Western Region. 


ae Projects Dr. Elizabeth Dyar, Miss Miriam E. Humme 1, workers in 
chemistry and horticulture sectionse 


Problom 6. Propertics and Pracaseine of Cotorado Fruits and Vegotablos. 


Statement of present status and results to date: The project has included 
studics of tho vitamin content of Colorado products propared in difforent 
wayse Recent work by the Home Economics Section has included a study of 
ascorbic acid retontion of vegetables cooked at different altitudes in 
pressure saucepanse 
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eee I. Le Madsen, Aggie poe eign Dr. Paul R. Frey, Dre 
oyun He Se: ena cs 


‘Soarah on wen asieet factor in. ol falfa contributing to ability: of animals ond 
poultry to utilize. ‘opnotans:: as. a Sours of vitamin A. 


Based on oquivalont intake of eeeot ene and vitamin A; chickas fod olfalfa sup- 
plomonts, fresh or dehydrated, produce eggs of higher’ vitamin A content. The 
eggs contained twico «s much: vitamin A as eggs from chickens fed almost ptre 
carotene sunploment in cottonseed oil and three times as much as birds fed vita- 

nae A in fish liver oi1.: While vitamin A was suporior in building liver rosorve 
of that vitamin, Sar ovono” Boe alfalfa was. superior in the tronsfer of vitamin A 
to tho CLE . 7 
ianetene and vitamin A aot innents aro much. used in poultry” foeds, Dr. Frey 
points out. If the "utilization" factor can be determined and isolated, maybe 
it can be used to "supcercharge” other feeds and mke the carotene more easily 
available. 


Iven L. Madsen, poultry husbandry graducte student, has chomically separated an 
alfalfa meal into two parts. Feeding trials show one part retains the wmknown 
factor while the other des not. He is furthor dividing the one fraction down 
to a point where it may be possible to isolate and identify the unknown factor. 


Idaho 


Workers on Projocts Home economics nutritional research personnel of the Experi- 
ment Stations oi the Western Region. 


Nutritional Status of Population Groups in Seleoted Arecs of RNS Reem LEG Phase 


Tho work on tho Ideho phase of this study begins in Boise, January 3, 1951. 
Special emphrsis will bo Bees on dental health. 


Workers on Project: . Ella Woods, Kathleen Porter ond cooperating dentists. 
Dental Beet in eet ee Freshmen at the University of Adaho. 


Dental examinations herve been given to 307 freshmon studonts-at the University 
of Idaho who were born and reared in Idaho.-- These records have been summarized 
in terms of decayed, missing, and filled (DMF) tecth md surfaces according to 
area. There is a three-fold difference in dental caries betweon the best and 
the .worst areas. Results from this study have been useful in determining aroas 
for the field work in the Idaho phase of the Wostem Region's Cooperative 
Nutritional Status Study. 


Workers on Project: (same) 
Biological Availability of Nutrionts in Foods in Common Diotary Uses in Idcho. 
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“Three series of. balance studios with .15 humam subject's. (194 subjécet days) have 
been gonpleted on the availability of thiamine -from baked potatoes and roast 
leg of Inmb. In the first two studies, availability of tho thiemine from the 
test foods fed together wos compared with the availability of purc thiamine, 
as dotormined by measuring. the thiamine c excréted in tho urine which‘was col- 
leoted as once hour fasting samples and 23 hour collections. Under the condi- 
tions of those studies, tho W subjects utilized the thiemirie from lamb and 

. potatoes: about -75% as well os the pure’ thiamine. In ‘the ‘third ‘study, ‘appr ox= 
imately: one-third of the daily intake of thiamine was furnished’ on successive 

_ 2eday periods by potatoes, lamb, Inmb and potatoos togother, ond’ ‘pure thiamine, 
~ wath 2.idays of:.basol diet poetereire the test poriods. The test food replacod 

foods of.similar thiamine: contents in the bosal-dict ‘so: thet the intake remained 

uniform, With all seven subjects there was botter availability of’ thiamine, 

as judged by 24-hour urinary excretion, when the potatoes were eaten with the 

~ Lormb then when’ the potctoes alone fumished the same amount of thiamine. These 
. subjects appdrontly utilizod tho thiamine from lamb alone, ond from lamb and 

potatoes together atleast as:wéll as tho pure vitamin. A eee 


Montane 
Workors:.. Groups in in: Sel got eal arens of Hon tam « 
HeBv-32, The Nubritdonal statue ond Dietary Nyedas orepooul teens | 
No results yct. 


New Mexico 


Workers: Edith M. Lantz, Helen We Gough, Mae Martha Johnson, and Department 
of Home Hconomics: Researches re 


The Nutritive Value of SESE ea ae Foods 


Food common in the Paaterdda of Spanish-American OF of ‘Now cee have 
been analyzed for moisture, ash, protein (NX6.25), calciun, phosphorus, ascorbic 
acid, thiamine, riboflevin,. Aanoiee end in some case's, carotence 


Foods included are: Wild greens; "native" corn and products prepared from it, 
such as m.sa, tortillas, onchiladas, tamales; chick pens, chicos, panoche, 
sauces. and “made” dishes of various kinds. Pinto beans and chile, two staple 
. foods of the Spanish-Amcrican dictary have been antlyzed in: other projects. 


Sppucliales ‘Edith Mi Lents end Helen W, Gough Department: of eee Economics Research. 


ie payee and pinto- oye beans. | mts 
1) Tho relation of strain and locality to the Roneine quia a chemical 
composition of pinto-type beans. 


2) The reletion of strain, loca lity and the season to the amino ‘coid 
' content of .pinto beans. Wik e 
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3) Tho effect of planting dete on cooking quality end chemical composition 
of pinto-type beans. 
Ge ; 4 

These three projects cro parts of the same problem. The first which has just 
boon completcd, showed that variety, locality and seasonhad significant effects 
on the cooking quality sd chemical composition (moisture, ash, colcium, phos- 
phorus, thiamine, riboflavin, nicscin ond protein) of different varictics of 
dried becnse Locality has more influence than either ‘of the other two factors. 
The second project adds amino ccids to the nutrients studicd. This is just be- 
ing started. The third is nlso a now project. Rela eek ee 


Workers: Edith M. Lantz ond the Dep:rtment of Home Economics Research. 


Suitability of Different Varietios of New Mexico Peaches for Preservation by 
Froozinge 


This project was renewed this summer. Some work was done several yoars ago and 
-on the: basis of the rasults about 35 varicties of -penches rated on rotention of 
color, flavor, and texture after freezer storagee Destruction -of the peach orop 
by spring frosts interrupted the work which was resumed this summer. 


Workers: Edith M. Iantz, Viole Fisher, Dopartmat of Home Economios Rosearche 
Now Mexico Department of Public Health. 


‘Nutritional Status: of Population Groups in Now Moxico. 


This project was set upcs a state projoct supporting the Western Region Coop- 
erative Nutritional Status Project. Miss Pisher, who has had considcrable ox- 
pericnoe in community nutrition programs, accompanies pediatricians: of tho state 
public health service shd interviows mothers, ettonding prenatal and woll-child 
clinics, concerning family food habits. Thoso data oro studied in relation to 
the findings of the physical oxaminctioris of the children. Dietary findings are 
expressed as percent of children in a2 certain locality receiving adequote amounts 
of the 7 basic food groups. The physical condition of the children is oxpressed 
as percent falling into poor, fair, good, very good, excellent nutritional con- 
ditione Particuler attention is given to dontal caries and gingivitis. 


To date about 3500 mothers have been interviewed. These are mostly mothers of 
pre-school children. Some work has been done in schools. 116 toen-age girls 
attending "Girls! State" were examined ond diotary histories taken. 87 of the 
4~H Club menbers pce State eee were ene as and SAGES : historics 
tokens” i os : 


Dicts: are ‘most: oftenlacking: in milk, whole coreals and souroos of Vitamin C. 
Children of only. one comty wero found to be gotting Sgpotes milk. Consumption 
of candy end soft drinks is very highe Z. 


* 
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Workers: ,.Department of. Dairy. Husbandry. 


Sandiness in Ice Croam. 


Workers: (same) 
Flavor, Defoots in Gonts! Milk.e hen si: ee gh Saloons Nagy Cae 
Workers: (samo) 


Carotene end Vitamin A in 6ows' and Gonts' Milk. 


Workers: Etholyn B. Wilcox ond D. As Groonwood (1950-1953). 


Nutritional Status, of Normal end Rhoumtic Fover Childron; Their Parents and 

Grandparents. “ = stn ie? Mtg ae DeRL nm 

EM s; investigate the nutritional status of a group of children with rheum tic 
fever ond & group of comparable normal childron to determine relationships 
between dict and physical condition, dontal health, ond emstitucnts of the 


blood in thoso groups. 


2¢ To investigate tho nutritional status. of the parents: and grandparents, if - 
possible, of these children, 


This is tho contributing project: of the Utah Station for tho Regional Study on 
Nutritional Status of Population Groups (W-4).. The, research will be conducted =. 
by the Departments of. Foods od Nutrition and Chomistry with tho oooperation of — 
the Utah Stato Departmat. of Health, the Utah Medical and Dental Associations, «— 
and the University of Utah Medical School. ah Se ily Drees ees 


The nutritional records and medical and dental examinetions to be made. on cach 
individuel are as follows: Pe aes 


le A 7-day . dietary record. 
ée A dict history. , ule be 
3. Medical oxemination and, medioal history. N 
4. Dontel. examination of children. * 24 
5. Koray of hand end. heel (to detormine the degree of calcification). 
6» Blood analyses as follows: Homoglobin, hemocrit and sedimentation, 
white blood count, blood smears, ascorbic acid micro mothod of 
_» Lowry. ond. Bessoy, vitemin A ond carotone = micro, method of Lowry 
ond Bessey, riboflavin - micro method of Lowry and Bossey, choles- 
terol, scrum iron and owppere “sag! nes iy lee . 
7. Albumen and glucose in urine. 
8. Protoin fractions in blood on part of the samples. 
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Por sonnel ongagod in collecting the dictary rocords, making medical and dental 
examine tions, and also chemical analyses will bo as followss A medical toch-~ 
nician, four chonists, a dishwasher, two nutritimists, 4 sccrotary, a olinic 
nurso «nd two. dentists < ‘nd doctors: who would examine subjocts two half-days a 
weecke RE a mer? Nee *) Serpe 


It is anticipated that tho Mobile Laboratory will be in Utah during the poriod |; 
of July 1 to December 31, 1950, after which it will be moved into Idnho. During 
tho second half of the year, while fiold data is being collectod in Idaho, 
samples will be sent to the Campus Resoarch Ioboratory in Utah for chemical 
analysese The. date gollectod in: ‘Utah will be-ta ae eee ha Gale propared 
for publication. — ne . 


Workers: -, de Ae Bonnett, De ae cee ecco Lorin EB, Ha rris, end Btho lwyn Bs Wiloox. 
Mect Quality na ‘Dressing Benger tees ‘QS fyactuarsca by Food Sugar to Livostook 
Prior to Slaughtor. | (duly 1950 to June 1954). 


Leto ENA tho offoot ‘of’ : Rabat tie: sucrose ond syrups ‘to farm animals prior. _ 
to. slaughter ~ on drossing perconta~c and on color, toxturo, and: flavor. 8 outs , 
of moats. obtained ‘from thon. s ; 


ZeeLo eernine tho offeot of fesse diots containing molassos and suoroso to - 
farm animals on the sugar content of muscles and the pH color, toxture and 
flavor of tho carcasses (this is the phaso the Home Economics Departmont will 
work on). 


Se To determine the influence of focding mole ssos ond sucroso to animals on: the 
keeping quality of cured and frozen. commercial cuts of mente 


This project will bo conducted by the Chonistry, Animal Husbandry, aha Foods 
and Nutrition Departments of the Uteh Agricultural Experiment Station in ooopera= 
tion with the Utah-Idaho Sugar’ Spe od 8 Moat Pa ents Companys : 


Workorss Ee Be Wilcox. 


Purnell 2576 Tho Effoot of Various Faotors, Including Froozing pnd Cooking 
Procedures, on the Nutritive ye of Lamb. ; 


The quality end thiamine, riboflavin and nincin contont of soleoted cieehee 

of grass fatiand*fed lambs of second cross Rambouillot and native ewes, scoond 
eross' Columbia, and no. tive ewos end first oross Targee by native ewos is boing 
studied. Tho. Tar goo gross fat lambs scored highest for tondernoss in‘both tho 
chops and logs.e The chops’ scored lower than did tho grass fat: lambs of Rj and 
C, of the fall of 1948 whilg the ldgs scoorod approxim.t ely the SAMO e ; 
In 1948 study the Rl gras s-fat Jambs soored slightly better than ting 031 ‘lambs 
in tenderness, flavor of lean of the chops end lower in flavor of lean of tl .. 
legs and.for juiciness. In the fed lambs the C, lambs scored slightly higher 
for most items with the legs being more tender and the chops being less tender 
than for Ry, lambse 
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The musoles of the grass-fat lambs of both breeds containedimore thiamine 
than:.those ofthe fed lambs. Shoulders of: the grass-fat lambs: also contained 


+) smore riboflavin, but: the chops and legs, did:not. ,Chops contained more thia- 
‘imine than either legs: or. shoulders in all cases whileithe legs: hed the highest 


“ Morters: BB Be Wiloox 


riboflavin values. 


i pin L 
pe Bites, ren yes 
ae tet 


Mee sie: 2345. oENe, Effect. oo Various verte ast datas: Bo Re Preesiae and 


‘ -)Ganping: Procedures: on the Quality and Vitamin.Content,; of os Growas re 


and Vegetables. 


a a 


Peas: The carotene content of Perfection Peas which had been raised on soil 


receiving.different fertilizer, treatments, inpreased.with, an. increase:in nitro- 
gen content of noe SOA This oO ee our WE Nae in ‘1947. 


cole The eer cic: ett veeioe: icon “net su tanden vataliet of seven 1 WORLEEISS or 
strains of celery varied from 6.8 to 10.3 mg. per 100 gm. Values for inside 


: Btalks were slightly: lower.: The leaves. had: 3:to,4 times that.amount... The caro- 
 tene: content..of. ontside stalks was .107 to: .126 mg»: per 100 gmse‘which is about 


“eB Gime s: as: sive as) EM ee ES ; Ee 


one-third the amount in green pease The. inside:leaves’ contained more than 
twice as much carotene as ee peas wh ile the cose eo BNE BEEN about 


ay 


Workers: =, B. Witoox and Deeks Groeiwood: 


2» State 299 . (Regn, WA): Nutone np, Status of. Being nee an Sata 


Areas of, Utahe. 


In: 1948 the teeth of .794-.USAC freshmen and 125 BAC freshmen; were.examinede 
Of this group 425 USAC and 110 BAC: freshmen were. born and raised: in Utah. 


In this latter. group: the 18 year old USAC men: and women: averaged 13 and 14 DMF 
teeth (decayed, missing, filled), exclusive of the third molars, respectively, 
while the BAC 18 year old men and women had 12 and 14 DMF teeth. Averages 

for all ages were similar. In the 18 year old Idaho group the men.had 10 and 

the women ll DMF teethe In 1949 a group of 507 USAC freshmen were examined 


_, for their, dental condition. The 18 yoar olds averaged 12 and 14.7 .DMF teeth 


for the native mon and womon ‘of: Utah, and 10 and .11.6 for tho. native men and 
women of Idaho. 


No.arep-of the-state as represented by these froshmay, showod-a low. incidence 


. of dontaldecay. No.dofinite reletionships wero, shown. botweon place .of resi- 
ae that ute Bban: or A and source ,of water... ew gums 


t 


In ees 1950 a ‘teeta of the Beene ronnie Tivceaieude rohan wore 


oxamined. ‘The .18 year-olds are.12 and 13 DMF for the native mon and women 


fo ef ane end Saee ond 10. VT go the nobive men and women ge mens “4 
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plete 
>, Washington: 

Workers on project: Adams aid Ross 

1. Chomical Nature of the Softening of Maraschino ones 


This study was undertaken to determine cause of soft maraschino cherries. -Ef- 
focts of calcium bisulfite concentration, sugars, proteins, tomperature ond .. 
other factors are being studied such as fortilizors used'on orchard soilse 


Workers on. projects | Harringt Oni: 
2. Consumor Accoptance fa Washington Farm Products in the State of Washington — 


To ascortain tho attitude of consumors in the Stato of Washington toward Wash- 
ington farm products;. +o moasure changes. in those attitudes and preferences. - 
over a period of timo. 


Questionnaire covoring consumer preferences and buying practices with respect — 
to Washington State Dairy Product is completed and Séattle survey has been mode. 


During the past ycar the Public .Opinion Laboratory and Division’ of Agricultural 
Economics prepared one poll on 2 trial basis, the poll “including questions in 
regard to dairy ond poultry pr oducts. Some of the information has been summar- . 
jzod.and.is: ready for publication. A part of the inform.tion has been analyzed 
for use in a Master's Thesis to be completed in the fall. That trial poll 
attracted considerable intcrest and the technique seems to be of emsiderable 
value in. testing this area of consumers! ‘attitudes. oa a 

Presont plans include two or three polls to be conducted this year that will 
investigate the attitudes and buying habits on other Washington products. It 
is also hoped that some timo in the futuro anothor poll in the area of. dairy-snd 
poultry products may be conducted in which changod attitudes may be investi- 
gated. » basae a? ary | 


Workers: on the project: Harrington, Boum. 
3, Economic Study & the Seattle Milk Markets" 


A production ccononics study of the Scattle milk shede A sample of a pprex-.: . 
imately 200 nilk producers will be chosen at random from a sample design strati- 
ficd two, ways: -1) By, size of milk production pr fern, and 2) ‘by the dogroe.: .: 
of seasonality. of milk.production. .In this manner we will: got’ representative 
seplos ind be able to study dairy farms having different herd sizes and dairy 
farms that produce milk following different seasonal patterns. A study of 

Milk Proourcnent, Receiving Station Operatims, and. Shipment of Milk:to they. | 
Markot. It is the purpose of this phase of the study to dctermine the adoquacy 
and the relative officiency of the presont operational schomese:.i:) - a 


A Study of City Milk Plant Operations. 
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A Consumption Economics Study for Milk:-and Milk Products in the Seattle Milk 
Marketing Area. 


A Study of Milk Pricing. 


Workers on Se eet Murray and Armbruster. 
4. Effect of Heat Processing on the Protein of Field Beas! 


The biological value, the emino nitrogen and reducing sugars of the raw and 


oanned field peas has been determined. The effect of supplementing peas with © 
methionine and lysine He) also been tried. So has the methionine in raw and — 


conned: pense 


Workers on projects: Stadelmen, Jensen, Dockstader, McLaren. 
Se BBE pereeee Loss ee Producer ee Gongianer. 

Daversined qua lity wes of eggs on the farm prior to sineketines 
Determined quality of eggs in retail stores. 

Determined methods of “hahdling egrs by consumer. 


Determined con suner Sboheel ic! Viet for shell Bsa? 


Plans: To determine quality 1688 in egss at they various stages of narkot ing. 
not covered in the work to pose 


To pannaee controlled eaoetory studies best storage end handling 
methods for eggs. 
Workers. < on projects: Ashworth «nd Hibbs. 
be Bastions Affecting ne Ease of Beconae itunes of Whole Milk Pardee 
Over 100 samples of whole milk powder were prepared on our pilot spray drying 


plant. Many different treatments have been studied. These incltide addition. 
of traces of sodium phosphate, sodium citrate, calcium ohloride, and certain 


emulsifiers. We have also tried treatment with ion exchange columns. These’ ip 


powders are senled in cans. Part of the cans are stored at 45°F, and the ~ 
ee SENN EA at 85°F, : ae e : ni ays, 


Plans: To’ study tho esse of reconstitution n.8 moa sured by several different 
tests at Antorvals throughout the storage period at 85° ond 45°R, 


Workers on projects: Essolbaugh, Windhusen, Wilson, Morrisons 


7, Family Nutrition and Home Managemont Study. 
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A study of nutritional and home management problems of families has been con= 
ducted for a year's period at New York University, the University of Nebraska, 
and Washington State College, under the McCall Cooperation. A careful study . 
of nutritional status of 10 families (all age groups) in the Pullman area of 
Washington State has-beon-madee Detailed medical end. dental studies, including 
nutritional deficiency and blood analyses (for vitamin A, C, and Carotene) on 
X-rays for bone density, have bech mde. ‘Individual-home management problems 
have .been studied ond changes..suggested for greater efficiency in work and «=» 
more time for. leisure, .Final cxaminntions are now under way. Results: of 
study will.be published in both sciontific and popular publications. | 


Workers on projoots: Hard, Ross, Clafson, Bartlotte 
8. Freezing Presorvation. of Washingt m-Growm Vegetables. 


Work.is underway .on.the comparison. of cold water, air, and mist cooling of 
vegotables scalded. by steam and by hot watcr, Tho offect of these methods 
after 6 and 9 months frozen storage will be determined with regard to ascorbic 
acid content, soluble solids pcroxidasoe Nee and palatability. Vegetables 
studied arc spinach, peas and. snapboans.. - Baan 


Workers on projects: Hard, Stumbo, Rosse 
9. Home Processing of Washington Soft Fruits. 
The results of chemical tests and taste panels showed: 


The cold pack=boiling water bath method, hot pack, and open kettle methods 
for home canning soft fruits was studicd. Use of pints and quarts, wide 
ond regular mouth jars were compared. The effect of ascorbic and citric 
acid on color snd flavor of frozen fruits. Fruits studied wore sweot 
cherrics, apricots, peaches, pears, plums, prunes and berrics. Use of 
syrups, othor than cane sugar syrups, in both oe and freezing has 

iiet Le advantage over cane sugar syrupse 


Plens: Furthor studies on processing time for tho cold malls method , ‘including 


bacteriological studios on lethal tomperatures and time for bacteria 
most likely present on soft fruit. 


Workers on projects: Essolbaugh, Hard, Murray. 


10. The. Interreletionships of the Various Nutricnts as.. poe Affect the nee 
Needs of Hyman Subjects. 


Effect of low calories on protein, calcium, phosphorus and sulphur retention » 


has been studicd in 4 oyorweight young women, Information is awaiting publi- 
cation. 


Plans: Study of Biological Value of Protein in Washington Peas for hole is 
currently being investigatod,. 
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ub ove) "son aseaaSlh Harrington’. 
ls. Merkoting, of Peaches (regional pro joot) 


To dshormine: more officiot systems an'd proetices for marketing peaches in 
western statos. The moro specific objectives are: .To determine the volume 
and types of quality outlets for peaches, produced by areas; geography of the 
markots: for fresh and processed peaches; prices received quality and grade in 
tho various markets; costs of services including wholesaling, jobbing, and 
rotailing; ond net return to growers; to study the present organization, 
functions, snd practices of agencies handling peaches end to determine the 
necded changes to inorease the efficiency in marketing this crops 


To determine the economic factors, cand inf lucnces which may have direct boar=. 
ing on the production and ‘marketing of peaches in the western states. 


To dotormine the effect tht differ ont ways of handling frosh baadnen have’ on 
the quality of product end on the occnomic of ficiency of ee This would : 
inc Ludo Q o oriper is on of such things ast pe ae 


a) Different types and sizes of cotiainors, 

b) Orchard and contral packing. 

c) Difforet typos of grading mchinery end packing mothods. — 
d) Harvesting of different stages ofmaturity. 
ce) Shipments by rail, truck and aire. 


To study the outlot, in detail, for fruit through processing: 


Preliminary chock on grading anc packing was dme. 

Studies were made of field heat in several types of. oontainors 
Studies of 450 consumcr preferonces 

Studies of poach shipments, distribirttion and solling. 


Plens: Cooporation of BAB to essist on costs and- margins. 
ant Determine the consumcr demand for peaches of varying maturitios. 
Carry out quality studics. 
Study potential markcts for peach production on nowly GES land . 
(Washington). 


Workcrs on projects: Walkup. 


12. Markoting Poultry ane Poultry Products. 


An economic study of marketing agencies ond functions from the producer to the 
rotailer in-so-far as they affect the miurkoting of poultry maat. 


Date from questionnaires concerning tho oonsumer acceptance of frozen turkey 


quertors markotod experimentally in Seattle, Washington, has been tabulated 
and analyzed. 
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Plans: Complete the work started under this projeot. Begin a study which 
‘will be made to determine the market structure including the agencies, 
-. functions’, and practices involved in moving poultry from the producer 
to the retail stores; and to determine the efficiency and the adequacy 
of the functions and agencies involved. 


Workers on projects: Esselbaugh, Hard, Jacobson. 
13. Nutritional Status of Selected Population: Group in Washington. 


This is a cooperative project for the Western Region in which both University 
and State College are participating. Study started in the fall of 1950 to con- 
“tinue through 1952. Emphasis will be placed upon possible relationship between 
dental health end nutrition. Freshmen students on W.S.C. campus were examined | 
by dental X-rays for decayed, missing end filled teeth. It is hoped these 
data oan be used to define arcas: of high and low incidence of tooth decay with- 
in: the States 


Workers on projects: Harrington, Pauls. 
14. Production-Consumption Balance of Dairy Products in Washington. 


To continue the records: of ‘production and in=snd-out shipments of fluid milk. 
and other dairy products for the 7=state aren sonsisting of Arizona, California, 
Idaho, AONE) Oregon, Utah, end Washingt om. 


To mek ne Cs probable future eee in the aa her Ae and utilization of these 
products in the area, as a basis for determining future relationships in their 
supply and demand , and gery price SVP U0U UES relative to the national dairy 
markete 


Production sate for dairy Mepabane: nave been assembled from BAE reports for 
the 7 Western States. -Carlot pessing reports of butter end cheese of the 
Market News Service have been assembled end by personal survey in shipmonts 
of dairy products by Railway Express, baggage, motor freight. At present, 
assembling data on shipments out of tho region is underway in order to com= 
plete the balanced pioture for the 7-state region. Preliminary report now 
boing prepared. ° 


pine on pec tet Hard, UOC SH» poe ears Bartlott. 
15. Rosults, of Homé-Cann ing Studies in tho Count ios. 


At tho rand of six months ‘storage period, tho fruits doseuved by 16 homomokers 
in 8 cowitics were examined‘for. spoilage, non=soalers, vacuum in jars and 
quality, (isor): flavor, texture and oolor. A total of 384 jars of fruits 
(cherrics, BBEt cots; ER Bad aN poms) have beon examined to date. 


Plans: It is strongly indicated that more work is nocded in intermediate 
3 . ‘processing times. nila 
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Vlorkers: on» peeeeses waceeeans ie! COnbe hits Tatas. | 


ico A Study, of che Tiyeiees Chertical and Nutritional Properties of Whole 
Wheat (Unifine)..Flour. » 


A bulletin is available. Work is bette continued by Dre McLaren and others on 
nutritional and rancidity studies of tle whole wheat flour. 


Workers on projects: Elkington, Parrishe © 0: . >. Le he hy 
Supply, Demand and: Prices: of siichemien Farm ily cant 


To erage the. Perna tiont in. ae farm price of thr pusall ose inemeare: Seen’ : products: 
and. to analyze the. asa ‘that may be. related. to Sheaa Pipe ae aan 


Washington pol ee -prices are- “aevermingd A are wholes bys . 1) ‘The least of: Ue i: 
consumer income and expenditures, 2) the supply and q uality of the apple crop, 
3) the supply and prices of other consumer goods, especially food products, 

and 4) exports and imports of apples. 


' Wypming: 


Workers on project: .E. Je Thiessen and student assistants, 
ee ae 5 (Dr. GH, Starr ond the Agronomy ie raised vegetables) 


Me 8 


a 


le seo aeayting end mtwhamen soe neci of Sr Bons, Pons 4 and Cauliflower 


greateck space is often. ingiheasonts to care for the iwapeceren crop. Dehydro=-. 
freezing, in which a-part of the water is eliminated, enables-the homemaker 

to store about double the amount of vegetables in the locker or home freezer 

as would be possible by freezing by usual methods. Maly certain vegetables 

are adapted to this method of preservation. Critical phases of the process. — 
are the amount of dessication vegetables will tolerate. The best blanching 
times and temperatures for Sony are tte of Ve Bebe ‘bles will vary with the ie 
processcd. P 


Workers on project: Es d. Thicsson and student assistantse 
2e¢ High Altitude ish a 


The lower air pressure at anus sired arteste ‘ia Scena of many ‘foodse 
Favorite cake, doughnut and rich cooky recipes:fail, home canned low-acid. 
vegetables frequontly will not keep when processed in an ordinary water bath 
or in.a stcam prossure cooker if low altitude pressure and time tables are 
uscd. Vegetables roquire a longor period of cooking to become tender. - The 
cook who uses a thermometer to determine the finish temporatures for-candics, 
icings, cond, jellics soon bocomes aware that an entirely new set of tempora- 
tures must be uscd. All of these problems cither have been or-are being 
investigated in the Home Economics Research Laboratory .at the Univorsity of — 
Wyomings bulletins’ issucd by the Division of Research,. Home Beonvunics; Univ. 
of Wyoning, may: be-referred to for the high altitude baking formulas, high - 
altitude temperatures, etos 
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